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This is in response to the appeal brief filed 7/20/06 appealing from the Office 
action mailed 3/22/04 

(1) Real Party in Interest 

A statement identifying by name the real party in interest is contained in the brief. 
.(2) Related Appeals and Interferences 

The examiner is not aware of any related appeals, interferences, or judicial 
proceedings which will directly affect or be directly affected by or have a bearing on the 
Board's decision in the pending appeal. 

(3) Status of Claims 

The statement of the status of claims contained in the brief is correct. 

(4) Status of Amendments After Final 

The appellant's statement of the status of amendments after final rejection 
contained in the brief is correct. 

(5) Summary of Claimed Subject Matter 

It is noted that although Appellant had used the proper heading "Summary of 
Claimed Subject Matter" in the last, second, non-compliant brief (filed 12/7/05), the 
current pending Brief has reverted back to the improper heading employed in the first 
non-compliant Brief filed 3/22/05 (i.e., "Status of Amendments"). This then would appear 
to be an inadvertent typographical error. To expedite prosecution, and because the 
content of Section V appears to be in the spirit of current Appeal practice, the Examiner 
is construing the improper heading to read "Summary of Claimed Subject Matter". 
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(6) Grounds of Rejection to be Reviewed on Appeal 

The appellant's statement of the grounds of rejection to be reviewed on appeal is 
correct. Appellant notes that a separate rejection of claim 24, made in the Office action 
mailed 5/22/03, was dropped in the Final rejection mailed 3/22/04. This is correct. The 
separate rejection had been found to be superfluous. 

(7) Claims Appendix 

The copy of the appealed claims contained in the Appendix to the brief is correct. 

(8) Evidence Relied Upon 

The following is a listing of the evidence relied upon in the rejection of claims 
under appeal. Copies of the original publications corresponding to the Dialog abstracts 
are being mailed with the Answer. The copies of the original documents are only being 
placed in the record to confirm the original date of the text relied upon in the Answer. 
INSTITUTIONAL DISTRIBUTION MAY 15, 1991 v.27, n6, p.158(3) 
STAR TRIBUNE November 22, 1989 Edition: METRO, Section: TASTE 
Page 04T 

WOMANS DAY ENCYCLOPEDIA OF COOKERY 1966 p. 1784 Fawcett Publ. 
FAMILY CIRCLE ILLUSTRATED LIBRARY OF COOKING 1972 p479,480 
ADVERTISING AGE August 21, 1978 p.65 
4,335,609 SAULSBURY 6/1982 
4,840,239 SLAGG 6/1989 
2,745,751 PICHARDO 5/1956 
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FORBES June 2, 1997 p.196 

BALTIMORE MORNING SUN Aug. 4,1997 Section: News (Local) P. 5B 
(9) Grounds of Rejection 

The following ground(s) of rejection are applicable to the. appealed claims: 
Claims 1-3,8-10,19, and 21-24 are rejected under 35USC 103(a) as being 
unpatentable over Institutional Distribution (5/91) and Star Tribune (11/89), in view of 
Womans Day Encyclopedia of Cookery (1966), Family Circle, lllus. Lib. Of Cooking 
(1966), Advertising Age (8/1978) Saulsbury ('609), and Slagg ('239), further in view of 
Pichardo (751), Forbes (6/2/97), and Baltimore Morning Sun (8/4/97). 

In regard to claim 1, Institutional Distribution discloses a pre-measured portion of 
brown sugar enclosed in a "suitable" container, wherein the pre-measured is an amount 
equivalent to a pre-measured quantity of brown sugar. Specifically, Institution 
Distribution provides a pre-determined volume measurement (which is appellants 
disclosed type of measure). Appellant has defined brown sugar to include turbinado 
sugar and Institutional Distribution discloses turbinado sugar. It is noted that appellant's 
specification appears to exclude sugar that is granulated. From the specification, it is 
not clear if this also means crystalline. Note, too, that since turbinado sugar is 
crystalline, appellant's specification would appear to be inconsistent for disclosing that 
turbinado sugar is acceptable, yet apparently ruling out a property that turbinado sugar 
possesses. In any case, Institutional Distribution appears to package loosely packaged 
brown sugar as recited. Note, however, that whether the brown sugar product stays 
"loosely packaged" is a function of the well known effect of moisture conditions. Claim 1 
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recites that the "pre-measured" portion is equivalent to a "pre-measured" quantity of 
firmly packed brown sugar. 

It is first noted in this regard that, as recited , any loosely packaged brown sugar 
would be equivalent to some measured quantity of firmly packed brown sugar. It is not 
seen in an article claim that the second instance of pre-measured portion is anything but 
a functional statement. In any case, it is also noted that all commercially packaged 
products are "pre-measured" for obvious economic reasons. One is not going to vary 
the amount of contents from one package to another package. Note that Claim 1 does 
not specify whether the "pre-measured quantity" is a weight or volume measurement. 
Institutional Distribution discloses that there are two teaspoons of sugar in the packet. 
Therefore, Institutional Distribution teaches providing a pre-measured volume portion of 
brown sugar. Since Institutional Distribution provides commercial , single-serve packets 
with two teaspoons of brown sugar, one would clearly have had to either initially place 
enough of the sugar into a volume measuring cup to obtain two teaspoons worth and 
then weigh out what is the equivalent weight of sugar equal to the two teaspoons (so 
that in a commercial packaging operation, the packaging device would then be 
measuring out uniform weights equal to the desired volume), or consult existing known 
conversion tables of weight vs. volume (wherein someone else would have already 
done this). If a product is known to clump, and thus create void space (which brown 
sugar is known to do), to create an volume measurement of the two teaspoons in 
Institutional Distribution, one would have to tamp or firmly pack the sugar in the 
volumetric measuring device to eliminate the void space (which is also conventional in 
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the art). Star Tribune is relied on as further evidence of brown sugar in packets having a 
pre-determined volume measured amount of brown sugar (e.g., Vz cup). It is interesting 
to note that Star Tribune also discloses that a volume measurement of 7 2 cup of brown 
sugar is equal to a weight measurement of 3.5 ounces. Womans Day is relied on as 
further evidence of packaging brownulated sugar and that there is comparative 
information for substituting brownulated sugar for brown sugar. Family Circle is relied on 
as further evidence that it was known to provide a weight/volume relationship for firmly 
packed, brown sugar so that one would know how many cups of sugar equals one 
pound of firmly packed sugar or how much of a fraction of a pound of sugar equals one 
cup of firmly packed sugar. Advertising Age is relied on as further evidence to teach that 
the relationship between brownulated and brown sugar was also well known. Saulsbury 
and Slagg are relied on as further evidence that it was, of course, well known that brown 
sugar created problems in recipes due to its property of variably clumping, with 
Saulsbury further teaching leveling and/or compacting the brown sugar as needed for 
accuracy in measuring. Forbes is relied on as further evidence of brown sugar in 
packets . Pichardo is relied on as further evidence that it was notoriously conventional in 
the art to package products including sugar (albeit, not brown sugar) in single-serve 
containers wherein the products such as sugar is present in the package in pre- 
determined volumetric amounts such as 1 / 2 teaspoon and 1 teaspoon. Finally, Baltimore 
Sun is relied on as further evidence that even brownulated sugar can clump. 

Therefore, the art taken as a whole teaches appellant is not the first to provide a 
sugar, which is a brown sugar, in a container wherein the sugar corresponds to a pre- 
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determined volume measurement and the art taken as a whole teaches that if the brown 
sugar has a clumping problem, one should accurately measure the volume of the brown 
sugar by firmly packing the brown sugar in a volume measuring device. Thus, if one 
construes the second instance of pre-measured quantity as imparting some limitation on 
the volume, then the art taken as a whole teaches that the firmly packed measurement 
would have been obvious. The fact is, whether there is no, some or much clumping of 
the sugar, if one intends to provide a volume measurement in a package, one has to 
either manually place the sugar in a volume measuring device and provide any 
tampering, if appropriate, to get an accurate measurement of volume (or consult a 
measures chart to find the weight/volume relationship of brown sugar). Thus, 
Institutional either inherently does provide brown sugar in measured portions or if one 
chooses not to regard the sugar of Institutional Distribution as brown sugar, it would 
have been obvious to package measured amounts of brown sugar in view of the art 
taken as a whole. Also, although silent in this regard, either Institutional Distribution 
would have inherently provided an amount of brown sugar equivalent to a pre-measured 
quantity of firmly-packed brown sugar or it would have been obvious to modify 
Institutional Distribution and provide an amount equal to a pre-measured quantity of 
firmly packed brown sugar in view of the art taken as a whole. 

In regard to claims 2 and 3, once it was known to provide sugar and even brown 
sugar in small volume amounts, the particular volumes selected for packaging is seen to 
have been an obvious matter of choice. In regard to claim 8, which recites that the 
article comprises a plurality of pre-measured portions, each enclosed in an individual 
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container, Pichardo can be relied on to teach that it is a conventional packaging 
arrangement in the art to provide a plurality of pre-measured portions, each enclosed in 
an individual container. To modify the combination and provide a number of portions, 
individually packed, for its art recognized and applicants intended function would 
therefore have been obvious. Claim 9 further recites that the pre-measured portions 
comprise a plurality of different sized portions, which is also shown to have been 
conventional by Pichardo. To further modify the combination and provide different sized 
portions for Pichardo's reason to allow the consumer flexibility in the amount of product 
used, would therefore have been obvious. In regard to claim 10, as noted above, the 
particular measure one chooses to package is seen to have been an obvious matter of 
choice. The art taken as a whole teaches at least one of the conventional recited 
measures (e.g. Star Tribune discloses V2 cup). In regard to claim 20, which recites a 
plurality of bags, to fill more than one bag with the product is, of course, the 
conventional (and economically feasible) way to provide a product. See, e.g., Forbes 
who discusses packets of brown sugar. Claims 21-24 are rejected for the reasons given 
above. In regard to claim 24, which recites the bags are joined end to end in a chain, as 
evidenced by Pichardo, it was well established to provide packages wherein the 
packages are connected to each other in an end-to-end arrangement. It is also noted 
that this is the notoriously conventional arrangement one creates when one packages 
products using conventional form, fill and seal equipment. 
(10) Response to Argument 
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All of appellant's urgings have been fully and carefully considered but are 
not found to be convincing. On page 12 of the Brief, it is urged that the product of 
Institutional Distribution is not brown sugar within the meaning of the claims as 
defined by the specification. This urging is totally unconvincing. On page 2, 
paragraph 7 of the specification, Appellant defines brown sugar as turbinado 
sugar, or raw sugar or similar products such as cane sugar with added molasses. 
Contrary to what appellant appears to be implying in the Argument in the Brief, 
there is no clarifier on turbinado sugar. As defined in the specification, turbinado 
sugar is unequivocally brown sugar. There is nothing in the record that indicates 
that the further description of brown sugar in paragraph 7 on page 2 refers to 
turbinado or raw sugar or cane sugar with added molasses. Rather, the 
description of sugar that has been granulated or otherwise treated to avoid 
caking if it does not compress or pack, describes products other than turbinado, 
raw sugar and molasses treated cane sugar. It is also noted in this regard that 
Institutional Distribution is not the only reference which discloses a pre- 
measured amount of brown sugar in a suitable container. Star Tribune also 
discloses a pre-measured amount of brown sugar in foil packets (i.e. V* cup) 
whereas Forbes discloses brown sugar in packets in an undisclosed, but 
obviously pre-measured amount (for the reasons detailed above). Appellant urges 
that turbinado sugar "apparently" pours freely. There is no evidence on the 
record for this assertion. Whether any type of sugar can pour freely is not the 
issue. Even brown sugar can pour freely if it has been kept dry, whereas even 
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refined, granulated sugar, if exposed to sufficient moisture, can lump or clump, 
and thus be hindered from pouring freely. However, this whole issue of what is 
brown sugar, and whether it pours freely or not, leads one away from the gist of 
the rejection. The rejection states that no matter what conventional particulate 
product one is packaging, i.e., free flowing without exhibiting clumping or free 
flowing but having the tendency to clump with ambient moisture, if the objective 
is to provide a specific volume amount of the product (and the art taken as a 
whole teaches the objective of providing a specific volume of particulate product, 
including brown sugar), one would have to have pre-measured the product by 
having the particulate product (or even a liquid product) completely fill the 
volume measure. The art taken as a whole teaches that one does this by firmly 
packing the particulate product to eliminate void space. 

On page 12 of the Brief, and indeed throughout the Brief, appellant argues 
each reference separately as if they were applied alone, in a vacuum. The 
references are not applied under 35USC102, anticipation, but rather under 35 
USC103, obviousness. For example, it is urged that Institutional Distribution does 
not teach a plurality of different sized portions or a plurality of bags joined end to 
end. Institutional Distribution does not have to teach these two expedients for the 
rejection to be proper, nor does the rejection rely on Institutional Distribution for 
these teachings. As discussed above in the body of the rejection, Pichardo is 
relied on to teach the conventionality of providing different sized portions of a 
product so that measuring the product is not required and flexibility in the 
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amount used as well as the conventionality of providing packaging end-to-end. 
The art taken as a whole fairly teaches it would have been obvious to modify the 
combination and provide different sized portions for the convenience of 
eliminating measuring for preparing the food once the package is opened as well 
as the flexibility in the amount of product to be used, and to have connected 
packages. It is also urged that Institutional Distribution does not teach the 
specific amounts. As noted above, once it was known to provide products 
including sugar and further including brown sugar in pre-measured volume 
amounts so that the packaged product does not require further measuring for 
preparing the food product it is to be used with, the particular volume amount of 
the brown sugar is seen to have been an obvious matter of choice and an 
obvious function of the food that one is going to have the added sugar. That is, 
the amount of the brown sugar is seen to have been an obvious matter of 
intended use. Stated somewhat differently, although the art taken as a whole 
discloses brown sugar in pre-measured volume amounts in packets and Pichardo 
discloses pre-measured volume amounts geared to beverage making, the art 
taken as whole is seen to be a general teaching that the volume packaged would 
be an obvious function of the amount needed for the particular food to be made. 
Essentially all of appellants other remarks are seen to either repeat the error of 
arguing the references separately, as opposed to addressing the rejection, which 
is directed to the art taken as a whole, or are remarks mat have been responded 
to in the body of the rejection. However, several additional points are noted. It is 
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urged that since Star Tribune does not say that the Vi cup of brown sugar is 
packed, then it does not meet the claims, it is again noted that the art taken as 
whole, fairly teaches that if one was packaging a volume of product one would 
have pre-measured the volume, whether it had the property of clumping or not to 
insure one had an accurate volume measure which would have included tamping 
or levelling or packing the product into the measure, it would not make sense to 
provide a Va cup of brown sugar that does not have a volume measure of % cup of 
packed brown sugar when the art taken as a whole teaches one to volume 
measure brown sugar by packing in the measure and unpacked brown sugar 
could have any volume depending on how little or how much the product has 
clumped (if at all). Appellant also appears to be urging that the packaged brown 
sugar in the art, taken as a whole, is either loosely packed, but not corresponding 
to a specific premeasured packed measure, or the packaged brown sugar is not 
loosely packed, but instead is packed brown sugar. There is no evidence that 
each package of brown sugar of the art taken as a whole has the sugar pressed 
into a shape. In fact, one would want the sugar to be "loosely packed" for ease of 
use. In fact, the art taken as a whole teaches it was notoriously conventional to 
corrollate the volume of packed brown sugar (in a volume measure to obtain an 
accurate measure) and the weight of that particular volume of packed brown 
sugar. 
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For the above reasons, it is believed the rejection is proper and should be 
sustained, 

Respectfully submitted, 
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17/9/191 (Item 6 from file: 148) 

DIALOG (R) File 148: Gale Group Trade & Industry DB 
(c)2003 The Gale Group. All rts. reserv. 

05176267 SUPPLIER NUMBER: 10834155 (THIS IS THE FULL TEXT) 

Sweeteners . 

Institutional Distribution, v27, n6, pl58(3) 
May 15, 1991 

ISSN: 0020-3572 LANGUAGE: ENGLISH RECORD TYP 

WORD COUNT: 2142 LINE COUNT: 00163 

TEXT: 

Enjoying sweetness isn't an acquired taste; babies only a few weeks 
old show a distinct preference for sweetened over unsweetened milk. But, 
compared to many basic foods, sugar is a latecomer into human diet. Most 
ancient civilizations-Babylonian, Cretan, Egyptian, Greek-used honey to 
sweeten foods and as a confection. 

There is a broad variety of sweetening agents available to the 
foodservice operator While refined (white) granulated sugar is the most 
common nutritive sweetener, there's turbinado unrefined) sugar, brown 
sugar, powdered sugar, maple sugar, maple syrup, corn syrup, molasses, and 
honey. There are also non-nutritive sweeteners based upon either saccharin 
or aspartame. 

Sugar may be refined from the juices of either the sugar cane or the 
sugar beet. Regardless of the source, refined sugar is almost entirely 
sucrose, and is nearly impossible to distinguish by source. 

The first sugar was derived from sugar cane, which is believed by 
plant experts to have originated in New Guinea in the South Pacific. 

Sugar from sugar beets is a johnny-come-lately. Although the big 
white beets had been grown in Europe as animal feed and food for the poor 
in ancient times, it was 1744 before a German chemist discovered that the 
sugar from beets was the same as sugar from cane. Napoleon gave impetus to 
the fledgling beet sugar industry in 1811 while France was blockaded by 
England and unable to import sugar from the Caribbean. 

While sugar cane requires a hot, moist climate, sugar beets can be 
grown in temperate regions, which is why they are cultivated in almost 
every European nation. Beet sugar accounts for 4 0 percent of aH sugar 
production in the world. The first successful beet sugar processing plant 
in the U.S. was built in California in 1870. Today sugar beets are raised 
in 15 states. 

SUGAR COMES IN MANY FORMS 

Although the most common sugar used in foodservice operations is 
white, granulated sugar, there are a number of different forms the 
distributor sales representative" should be familiar with. 

Fine granulated sugar is also referred to as "regular" sugar. It is 
available in sizes from the two-teaspoon packet to 50- and 100-pound bags. 
It is 99.9 percent pure sucrose, keeps indefinitely, and is used in 
cooking, baking, and on the table. 

Sugar cubes are made by moistening regular granulated sugar and 
compressing into small blocks. For table use in foodservice operations, the 
cubes are most commonly paper wrapped with two cubes together. CubeB come 
in bulk cartons and in both one-half -teaspoon and one- teaspoon cubes in 
single-service wrapping. 

Extra-fine granulated sugar, also called super-fine, is identical to 
regular granulated sugar except the crystals are smaller, causing the sugar 
to dissolve quickly in liquid. Because of this characteristic, bars use it 
for mixed drinks, leading many old-timers to refer to it by an earlier 


name bar" sugar. Extra-fine sugar is also used extensively for baking fine 
Sxtured cake! and meringues and for sweetening fruits. It comes m boxes 
and bags for back-of-the-house use. 

iaker's special sugar is used by some operators with large baking 
operations. It is a granulated sugar with even smaller crystals than _ 
extra-fine, and dissolves readily even in large batch mixing. It is 
available in bags for bakery use. , . 

Sanding sugar is used by commercial bakers for cookie and cake 
decoration. It is a granulated sugar with larger crystals than regular 
sugar, and is available in bags for bakery use. ^„ 

Turbinado sugar is a cryst alline sugar with an off-white to tan 
color and a distinctive flavor "tFTs" made by washing raw cane sugar (which 
may not be sold in the U.S. for human consumption) to remove impurities 
After processing, it still_contains. some^f, the ss&SF and flavor of the raw 
cane sugar It is preferred by the health conscious as a natural" product: 
beca use i t is not refined. It is ava ilable in s ingle-servic e two- 
teasDOon packets for table use. , • ■ ■ 

«*-pb„feScTBugar, also known as confectioners' sugar, is made *V 
crushing or grinding granulated sugar. A small amount of corn starch (about 
3 percent) is usually added to prevent caking. Powdered sugar is available 
in several grades: Ultra Fine (Confectioners' 10X) , Very Fine 
Confectioners' 6X) , and Fine (Confectioners' 4X) . Powdered sugar is used 
for icings, frostings, and for dusting on finished products such as 
doughnuti, cookies, and berries. It comes in boxes (except 4X and bags 

Brown sugar is available for operators in two grades, light brown and 
dark brown, although a medium brown grade is available for large- scale 
baking use. Brown sugar is not raw sugar. It is refined sugar crystals to 
which a molasses-type syrup has been added to provide flavor and color. It 
contains almost the same amount of sucrose as white sugar Light brown 
sugar is used in baking, sauces, and glazes for ham. Dark brown sugar is 
used in gingerbread, mincemeat, baked beans, plum pudding, and other foods 
requiring a distinctive flavor. It is available in boxes and bags. 

OTHER NUTRITIVE SWEETENERS . 

Honey is the oldest sweetener known. Tombs in Egypt have contained 
pots with honey residue still identifiable after more than 3,000 years^ It 
was not only used to sweeten foods, but also used to make candy and other 
confections and to preserve food. Honey contains an enzyme that inhibits 
mold and bacterial growth. Until the 1700s, honey was the leading sweetener 
in the world because of the high cost of sugar. Today, of course, honey is 

far more expensive than sugar. 

Honey is used today on waffles, as a spread for bread, and as a 
browning agent and moisture retaining agent for baked goods. Although honey 
is very easy to digest, it contains very small amounts of vitamins and 

minera Honey is often identified by the name of the flower or blossom from 
which the bees have gathered nectar, such as clover, orange blossom sage 
(a western favorite), buckwheat, tupelo, thyme, alfalfa, heather, and 
avocado Wild honey is formed from nectar from wild flowers and may vary 
from area to area. To make a pound of honey, more than 500 bees have to 
collect the nectar from more than 2.5 million flowers. Many packers blend 
various flavors of honey to obtain a product with a standardized flavor, 

S ° ld 'Sey for h foodservice is generally purchased in its natural syrupy 
form However, there are also honey butters and honey spreads that are 
popular with healthy food operations. For specialty desserts^ some 
operators use honey that contains part of the edible comb. This is sold in 
bulk as either comb honey or "chunk" honey, depending upon the amount of 

comb present _^ ^ foodservice both as a baking ingredient and as a 


table syrup. It is available in tins, jars, and single-service pouches and 

CUPS ' Molasses is the by-product of making cane and beet sugar. It is a 
brown to black liquid from which most of the sugar has been crystallized 
out but that still contains a potent sweetening power. 

Molasses is available as light molasses, either natural or treated 
with sulfur. Light molasses is obtained at the stage where a second 
crystallization (strike) of sugar has taken place Dark ^JJ"" " 
result of a third or fourth strike. Blackstrap molasses is the concentrated 
liquid left when all the sugar has been removed that is economically 

P ° SSib Moiasses is used both as a syrup for pancakes and waffles and as a 
cooking ingredient, particularly in traditional regional American dishes. 
Becausl or the sulfu? dioxide used in the sugar extraction process, darker 
molasses will have a distinct sulfur flavor. 

Moires may also be extracted from sorghum, a grain generally used 
for animal feed. It is very popular in the Midwest and parts of the Deep 

S ° Uth ' Molasses is available in tins, jugs, and bottles. At least one 
manufacturer packs it in single-service pouches for regional marketing 

Table syrups are usually made from corn syrup or sugar syrup, colored 
and flavored with caramel (burnt sugar) . Some table syrups have natural 
maple syrup or artificial maple flavoring added. At least one manufacturer 
packs auble syrup with a small amount of butter added. Table syrups are 
qenerally used for sweetening pancakes and waffles. 

Corn syrup is used either as a base for other syrups (pancake and 
fruit flavored) or as an ingredient for cooking. Corn syrup is available m 
clear or brown. They are essentially the same, except that caramel coloring 
has been used to provide the color for brown corn syrup, and some flavor is 
imparted by the caramel. Corn syrup is available in tins, jugs, ana 
bottles . 

NON-NUTRITIVE SWEETENERS . _ 

All the sweeteners listed above are nutritive sweeteners. In other 
words, they contain calories and are utilized by the body to Provide 
energy. In cases where the energy is surplus to the amount needed to fuel 
the body, they result in weight gain. Yet most of them are not used i" 
large quantities. Granulated sugar, for example, contains only 16 calories 
per teaspoonful, and the average amount used to sweeten coffee or tea is 
only two teaspoons-32 calories. . . t „. 

Non-nutritive sweeteners, whether artificial or natural, have little 
or no caloric content. The caloric content of a typical saccharin 
sweetener, which is made up with a nutritive product such as dextrose or 
lactose to provide bulk, is about three to four calories per packet with 
the equivalent sweetening of two teaspoons of sugar. 

For most operations, non-nutritive sweeteners are purchased in 
single-service packets for table use. The use of liquid non-nutritive 
sweeteners for food preparation is limited primarily to healthcare 
facilities, healthy food restaurants, and other operations where limited 
calorie foods must be served. 

Saccharin is the oldest non-nutritive sweetener. Its most common form 
is sodium sacchalin, which has the greatest sweetening power (about 200 
times sugar) . But sodium saccharin poses problems for those on a low sodium 
or sodium-free diet. To meet this need, calcium saccharin is also available 
in portion packet and liquid forms. 

The disadvantages of saccharin are that it must-by law-contain a 
warning that its use may be hazardous to the health of the user, and that 
some people identify a bitter or "metallic" aftertaste. 

Lactose, commonly used as an extender or "bulking" agent for 
saccharin, is derived from milk. Thus products containing lactose cannot be 


labeled pareve (suitable for use with all foods under Jewish dietary laws) . 
Strose on the other hand, is a complex sugar derived from vegetable 
sources and can be labeled pareve. ■ f . r ... 

Aspartame, available under two trade names, depending on whether it 
is used as a sweetener on its own or in processed foods, is promoted as ..a .... . 
-natural" sweetener, since it is derived from two amino acids that occur 
naturally in many foods. . . 

Aspartame is packaged for table use in single-service packets with 
the equivalent sweetening power of two teaspoons of sugar. It contains 
extenders and anti-caking ingredients and provides only four calories of 
energy similar to the average packet of saccharin. Aspartame contains no 
sodium and is metabolized- by the body as a protein. (Sugar is metabolized 

as a carbohydrate.) Wf .„ 
An advantage of aspartame is its sweet taste with no bitter 
aftertaste. Aspartame also has a flavor-enhancmg characteristic. A 
disadvantage is that aspartame also carries a warning on the label but 
only for a minority of people who suffer from a rare metabolic disorder:- • 
phenylketonuria (PKU) . At the present time, aspartame is priced higher than 
sacchariyweetener^^^^ ^ ^ q£ ^ ^ Qf 

nonnutritive "sweeteners for use in beverages is growing. In the kitchen, 
however, sugar and other nutritive sweeteners are still the stars . The 
average patron views desserts as a reward or entertainment Many will use a 
nonnutritive sweetener in coffee and then order-as a reward for that 
virtuous behavior-a dessert that contains many times the calories "saved" 
by the use of the non-nutritive sweetener in their coffee or other 

beVer3 Watch for opportunities to sell sweeteners. From low-margin bulk 
sugar to high-margin single- service non-nutritive sweeteners, there's good 

volume in sweeteners . 
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SMALL DISTRIBUTORS WITH A BIG PUNCH 

More than half of the companies in distribution ring 
up ^Tvrmfll sales of $15 minion or lees. Many of them 
are specialists but — increasingly — they axe adding 
new product categories and going breadline- It is a 
good bet that a substantial number of tomorrow's 
independent market leaders will emerge from their 
ranks. ID will examine what keeps such distributors 
healthy and why they continue to be a force. 

NEW QPTOHIUNmES IN HEALTHCARE FOODSERVICE 

SaleB to hospitals and nursing homes will rise for 
distributors who get to know "OBRA," which is 
revolutionizing the way healthcare foodservice 
operators do business. An acronym for the federal 
Omnibus Reconciliation Act, OBRA requires that the 
food served by healthcare institutions meet patient 
demands both in quality and presentation. Healthcare 
administrators are in a stew and are looking to 
distributors for help and advice. 

REPORT FROM UPDATE '91 

Panelists at this year's ID Update seminar in Chicago 
focused upon strategies for success in the '90s, Topics 
under discussion ranged from new sales techniques to 
financial, management, heightening productivity, and 
distributor-manufacturer relations. A complete report 
on the proceedings will appear in our June issue. 
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njoying sweetness isn't an acquired taste; babies only a few weeks old show 
a distinct preference for sweetened over unsweetened milk- But, compared to 
many basic foods, eugar.is a latecomer into human diet Most ancient cr.-ffiza- 
tions— Babylonian, Cretan, Egyptian, Greek— used honey to sweeten foods 

^^^^^ and as a confection. nru-i 
There is abroad variety of sweeteningagents available to the foooservice operator While 
xefined (white) granulated sugar is fee most common nutritive sweetener, there's turbinado 
(unrefined) sugar, brown sugar, powdered sugar, maple sugar, maple syrup, com rcyrup, 
molasses, and honey. There are also non-nutritive sweeteners based upon either sao;:hann 

or aspartame. ^ 

Sugar may be refined fit)m the juices of eith^ 
less of the source, refined sugar is almost entirely sucrose, and is nearly impossible to 
distinguish, by source. 

The first sugar was derived from sugar cane, which 
is believed by plant experts to have originated in New 
Guinea in the South Pacific. 

Sugar from sugar beets is a johnny-come-lately. 
Although the big white beets had been grown in Europe 
as animal feed and food for the poor in ancient times, 
it was 1744 before a German chemist discovered that 
the sugar frombeets was the same as sugar from cane. 
Napoleon gave impetus to the fledgling .beet sugar 
industry in 18X1 while France was blockaded by Eng- 
land and unable to import sugar from the Caribbean- 
While sugar cane requires a hot, moist climate, sugar 
beets can be grown in temperate regions, which is why 
they are cultivated in almost every European nation. 
Beet sugar accounts for 40 percent of all sugar produc- 
tion in the world. The first successful beet sugar process- 
ing plant in the U.S. was built in California in 1870. 
Tbday sugar beets are raised in 15 states, 

SUGAR COMES IN MANY FORMS . ^ lat , 

Although the most common sugar used in foodservice operations is white, granulatea 
sugar, there are a number of different forms the distributor sales representative shoum 

be familiar with. ^ . . . . a^™ 

Fine granulated sugar is also referred to as "regular" sugar. It is available in sues rrom 
thetwo-teaspoonpackettooO- and lOO^pound bags. Itia 99.9 percent pure sucro^ keeps 
indefinitely, and is used in cooking, baking, and on the table. 

continued on page 160 
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■ Sugar- chjtes are ^nade.l^ 
; regular, grmulat^ com- 
- presaing into "smaU blocks.. For table 
use in foodiservice operaticms, the cubes 
are most commonly paper, wrapped 
with two cubes together. Cubes come in 
bulk cartons and m both one-half-tea- 
spooh and one-teaspoon cubes in sin- 
gle-service wrapping. 

Extra-fine granulated sugar, also 
called super-fine, is identical to regular 
granulated sugar except the crystals 
are smaller, causing the sugar to dis- 
solve quickly in liquid. Because of this 
characteristic, bars use it for mixed 
drinks/ leading many old-timers to 
refer to it by an earlier name, "bar" 
sugar. Extra-fine sugar is also used 
extensively for. baking fine textured 
cakes and meringues and for sweeten- 
ing fruits. It comes in boxes and bags 
for back-of-the-house use. 

Baker's special sugar is used by 
some operators with large baking oper- 
ations. It is a granulated sugar with 
even smaller crystals than extra-fine, 
and dissolves readily even in large 
batch mixing. It is available in bags for 
bakery use. 

Sanding sugar is used by commer- 
cial bakers for cookie and cake decora- 
tion. It is a granulated sugar with 
larger crystals than regular sugar, and 
. is available in bags for. bakery use- . 

T urbinado sugar is a crystalline 
sugar with an off-white to tan color and 
. a distinctive flavor. It is made by wash- 
ing raw cane sugar (which may not be 
sold in the U.S. for human consump- 
tion) to remove impurities. After pro- 
cessing/ it still c ontains some of th e 
col or and f lavor of the raw cane suga r. 
It is preferred by the health conscious 
as a "natural" product because it is not \ 
refined It La a vailable in single-service 
two rteaspoon packets for table use! 
• Powdered sugar,' also known as con- , 
fectioners' sugar, is made by crushing 
or grinding granulated sugar. A small 
amount of corn starch (about 3 percent) 
is usually added to prevent caking. 
Powdered sugar is available in several 


grades: Ultra Pine (Confectioners' 1GX0, 
Very Hne ('Confectioners 7 6X), and Fine 
(Confectioners' 4X). Powdered sugar is 
used for icings, frostings, and for dust- 
ing on finished products, such as 
doughnuts, cookies, and berries. It 
comes in boxes (except 4X3 and bags. 

Brown sugar is available for opera- 
tors in two grades, light brown and 
dark brown, although a medium brown 
grade is available for large- scale bak- 
ing use; Brown sugar is not raw sugar. 


HONEY FOR FOODSERVICE IS 
GENERALLY PURCHASED IN 
ITS NATURAL SYRUPY FORM. 
HOWEVER, THERE ARE ALSO 
HONEY BUTTERS AND 
HONEY SPREADS 


It is refined sugar crystals to which a 
molasseS"type syrup has been added to 
provide flavor and color. It contains 
almost the same amount of sucrose as 
white su£far. Light brown sugar is used 
in baking, sauces, and glazes for ham 
Dark brown sugar is used in ginger- 
bread, mincemeat, baked beans, plum 
jmdding, and other foods requiring a 
distinctive flavor. It is available in 
boxes and bags. 

OTHER NUTRITIVE SWEETENERS 

Honey is the oldest sweetener 
known. Tombs in Egypt have contained 
pots with honey residue still identifi- 
able after more than 3,000 years. It 
was not Only used to sweeten foods, but 
also used to make candy and other con- 
fections and to preserve food. Honey 
contains an enzyme that inhibits mold 
and bacterial growth. Until the 1700s, 
honey was Hie leading sweetener in the 
world because of the high cost of sugar 


Tb'day, of course;- hpney is fariore 
expenMvethanaug^lr. '"' 

Honey is used todiay bb ' waffles, as a 
spread for bread, and.ai a browning 
agent and moisture retaining agent for 
baked goods: Although honey is very ^ 
easy to digest, it <ttirtains,yery small * 
amounts of vitarniria and minerals. 

Honey is often identified by the 
name of the flower or blossom from 
which the bees havel gathered nectar, 
such as clover, orange blossom, sags (a 
Western favorite), buckwheat, tupelo, 
thyme,' alfalfa, heather, and avocado. 
Wild honey is formed from nectar from 
wild flowers and may vary from area to 
area, lb make a pound of honey, more 
than 500 bees have tc| collect the nectar 
from more than 2.6 million flowers. 
Many packers blend various flavors of 
honey to obtain a product with a stan- 
dardized flavor, sold srimply as "honey." 

Honey for foodservice is generally 
purchased in its natural syrupy form. 
However, there are aLao honey butters 
and honey spreads that are popular 
with healthy food operations. For spe- 
cialty desserts, some operators use 
honey that contains part of the edible 
comb. This is sold in bulk as either 
comb honey or "chunk 1 ' honey, depend- 
ing upon the amount of comb present. 

Honey is used in foodservice both as 
a baking ingredient and as a table 
syrup. It is available ;in fins, jars, and 
single-service pouches and cups. . 

Molasses is the by-product of making 
cane and beet sugar. It is a brown to 
black, liquid from winch most of the 
sugar has been* crystallized out, but 
that still contains a pptent sweetening 
power. 

Molasses is available as lig^ 
molasses, either natural or treated 
with sulfur. Light molasses is obtained, 
at the" stage where a second crystalHza- . 
tion (strike) of sugar lias "taken plac 6 - 
Dark molasses is the result of a third 
or fourth strike. Blackstrap molas&es 
is the concentrated liquid left when ail 
the sugar has been reirioved that is 

connnued on po&* 240 
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jionncally possible. . ' 

Molasses is usedboth as a* syrup for , 
pancakes and waffles and as a cooking 
ingredient, particularly in traditional 
. regional American dishes. Because of 
the sulfur dioxide used in the sugar 
extraction process, darker molasses 
will have a distinct sulfur flavor. 

Molasses may also be extracted from 
sorghum, a grain generally used for 
animal feed. It is very popular in the 
Midwest and parts of the Deep South- 
Molasses is available. in tins, jugs, 
and battles. At least one manufacturer 
packs it in single-service pouches for 
regional marketing. 

Table syrups are usually made from 
corn syrup or sugar syrup, colored and 
flavored with caramel (burnt sugar). 
Some table syrups have natural maple 
syrup or artificial maple flavoring 
added. At least one manufacturer 
packs a table syrup with a small 
amount of butter added. Table syrups 
are generally used for sweetening pan- 
cakes and waffles. 

Corn syrup is used either as a base 
for other syrups (pancake and fruit fla- 
vored) or as an ingredient for cooking. 
Corn syrup is available in clear or 
brown. They are essentially the same, 
except that caramel coloring has been 
used to provide the color for brown corn 
syrup, and some flavor is imparted by 
the caramel. Corn syrup is available in 
tins, jugs, and bottles, 

NON-NUTRITIVE SWEETENERS 

All the sweeteners listed above are 
. nutritive sweeteners. In other words, 
' they contain calories and are utilized 
by the body to provide energy. In cases 
where the energy is surplus to the 
amount needed to fuel trie body, they 
result-in weight gain. Yet most of them 
are not used in large quantities. Gran- 
ulated sugar, for example, contains 
only 16 calories per teajspoonful, and 
the average amount used to sweeten 
coffee or tea is only two teaspoons — 32 
calories. 

Non-nutritive sweeteners, whether 


artificial' qX 'tfatirral^ have" little or no * 
caloric content. The caloric content of 
a typical saccharin sweetener, which is 
mad e up with a nutritive product such 
as dextrose or lactose to provide bulk, 
is about three to four calories per 
packet with' the equivalent sweetening 
of two teaspoons of sugar. 

For most operations, non-nutritive 
sweeteners are purchased in single-ser- 
vice packets for table use. The use of 
liquid non-nutritive sweeteners for food 


WITH TODAY'S INTEREST IN 
HEALTH ASPECTS OF FOODS, 

THE NUMBER OF NON- 
NUTRITIVE SWEETENERS FOR 
USE IN BEVERAGES 
DS GROWING. 


preparation is limited primarily to 
healthcare facilities, healthy food 
restaurants, and other operations 
where limited calorie foods must be. 
served- ... 

Saccharin is the oldest non-nutritive 
sweetener. Its most common form is 
sodium saccharin, which has the great- 
est sweetening power (about 200 times 
sugar). But sodium saccharin poses 
problems for those on a low sodium or 
sodium-free diet, lb meet this need, 
calcium saccharin is. also available in 
portion packet and liquid forms. 

The disadvantages of saccharin are 
that it must— by law — contain a warn- 
ing that its use may be hazardous to 
the health of the user, and that some 
people identify a bitter or "metallic" 
aftertaste: 

Lactose, commonly used as an exten- 
der or ^nDting* agent for saccharin, is 
derived from milk, Thus products con- 
taining lactose cannot be labeled 


pareve (suitable for u^e with aU foods 
under' Jewish dietary laws). Dextrose, 
on the other hand, is a complex sugar 
derived from vegetable sources and can 
be labeled pareve. • , 

Aspartame, available under two 
trade names, depending on whether it 
is used as a sweetener' on its own or in 
processed foods, is promoted as a "nat- 
ural 77 sweetener, since :ic is derived from 
two amino acids that occur naturally in 
many foods. 

Aspartame is packaged for table use 
in single-service packets with the 
equivalent sweetening power of two 
teaspoons of sugar. It contains exten- 
ders and anti- caking Ingredients and 
provides only four ca [lories of energy, 
similar to the average packet of saccha- 


rin. Aspartame contains no sodium and 
is metabolized by the body as a protein. 
(Sugar is metabolized as a carbohy- 
drate.) 

An advantage of aspartame is its 
sweet taste with no bitter aftertaste. 
Aspartame aJso has a flavor-enhancing 
characteristic. A disadvantage is that 
aspartame also carries a warning on 
the label, but only for a minority of peo- 
ple who suffer from a rare metabolic 
disorder: phenylketonuria (PKD). At 
the present time, aspartame is priced 
•higher than saccharin sweeteners. • 
* " With today's inter&st in the health 
aspects of foods, the number of non- 
nutritive sweeteners for use in bever- 
ages is growing. In the kitchen, how- 
ever, sugar and other nutritive 
sweeteners are stultkie stars. The aver- 
age patron views desserts as a reward 
or entertainment Many will use a non- 
nutritive sweetener in coffee and then 
.order— as a reward for that virtuous 
behavior— a dessert that contains 
' many times the calories "saved" by the 
* use of the non-nutritive sweetener m 
their coffee or other beverage. 
■ Watch for opportuiaties to sell swe<* 
eners. From low-margin bulk sugar u> 
. high-margin singles ervice non-nutn 
. tive sweeteners, there's good volume m 
sweeteners. 
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SNACKS , BAKING MIXES AND A NEW FORM OF BROWN SUGAR 
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TEXT * 

This month's new products are a diverse bagful: snacks, baking mixes and a 
convenient form of brown sugar. 

Sun Chips is a multigrain snack that its manufacturer, Frito-Lay Inc., 
Dallas, claims is the first new chip since the corn chip. It's made of 
whole wheat, corn, rice and oat flours, and comes out light -gray, probably 
because of the wheat and oat components. 

My office mates helped sample the chips. They were well-liked, although 
colleague Mary Hart and I concluded that we were eating them for the salt 
tang rather than for the grain flavor. Information from Frito-Lay, however, 
states that the snack is lower in sodium than most snack chips . 

This snack, with oat flour in addition to whole wheat, is obviously 
aimed at the health-conscious. Sun Chips, besides offering the fiber and 
protein that come with whole grains, are cholesterol -free, as are other 
Frito-Lay chips. 

Sun Chips are sold in three sizes: 2 1/4 ounce (69 cents), 7 ounce 
($1.69) and 11 ounce. ($2.39). 

I like the name, Zappetites, a new line of snacks from Oscar Mayer 
Foods Corp., Madison, Wis., better than the two versions I tried. 
Zappetites are zapped in the microwave oven and go from frozen to hot in 
about 60 seconds. They cannot be heated conventionally. 

The Stuffed Potato Skin ($2.59), described as Crispy Potato Skin Filled 
with Cheese Spread, Cheeses U Bread Crumbs U Topped with Bacon Pieces, 
looks better on the box than it. does on the plate. The cheese mixture sank 
a little after heating. It was pretty good if you don't mind consuming 190 
calories for a 2 -ounce snack. I ate the potato skin as a mini -meal, though 
the package suggests .eating it "after school, after work, even after 
midnight. " 

I also sampled the Ham and Cheese Stuffed Sandwich ($2.09), which was 
disappointing. Though Oscar Mayer is a meat company, there wasn f t as much 
ham in the sandwich as I would have liked and the pastry was doughy. Since 
the eye-catching red-and-yellow package included a piece of paper that I 
assumed was one of those special microwave crisping papers, I wasn't 
prepared for such a soft crust. 

The Zappetites line also includes-Snack Cheeseburgers, Chili Cheese 
Dogs and Pizzas. 


Mighty Mouse Snack Cheese, introduced by Land O" Lakes Inc., Roseville, 
is aimed at kids. The individually wrapped 1-ounce sticks of cheese are 
handy for lunch bags and after-school treats, and are easy to take along in 
the car or on a hike. 

The sticks can be purchased in five flavors: mozzarella string, 
Monterey Jack, American and Chedarella, a Land 0' Lakes -created combination 
of Cheddar (for flavor) and mozzarella (for smoothness) Consumers can 
choose single sticks (33 to 35 cents each) or five-stick packs ($1.59 to 
$1.79). The snack is freshness -dated and will keep up to five months m the 
refrigerator. 

I sampled the mozzarella string and Monterey Jack sticks, and found the 
size just right for eating while at the wheel during my hour-plus commute. 

Golden Harvest Foods Inc., Fargo, N.D., is marketing corn bran and oat 
bran muffin mixes in 20-ounce canisters. The corn bran mix is the first 
product I've seen incorporating the bran of corn, still another grain bran 
recommended for reducingchol ester ol as part of a low-fat diet. 

These muffin mixes were the best of the products this month. Packaging 
the mix in a canister from which the cook can measure as much or as little 
as desired is ideal for people like me who bake for themselves one day and 
for half a dozen guests another. 

The corn bran muffins have a nice golden color and the sweetness of 
brown sugar. I shared a canister of the mix with home economics teacher 
Tesh Kreft of St. Peter, and she found the muffins well -shaped and 
well -flavored. 

The recipe on the mix label calls for adding 1/2 c. skim milk and 2 
tbsp oil to 1 1/3 cups muffin mix - the mixes include egg powder so no 
fresh egg is needed - to make 6 muffins. I wanted 8 muffins and found it 
easy to increase the recipe proportionately. 

The corn bran muffin mix sells for $3.29 per canister, the oat bran for 
$3.89. Golden Harvest also markets straight oat bran and corn bran, but I 
haven't tried them yet. 

Kirby Puckett Pancakes, A Great Batter Mix, is the newest product from 
Homestead Mills, Cook, Minn. Information on the bag cites the Twins center 
fielder's World Series-year batting record. 

It's a whole-wheat -based pancake mix embellished with malt powder, as 
many commercial waffle mixes are. And it's packaged in a muslin bag like 
the other Homestead Mills mixes and cereal mixtures are, including my 
favorite hot cereal, Country Blend. A 1 1/2-lb. bag, enough to make 24 
servings, is priced at $2.89 to $3.09. 

The pancakes rose nicely in the skillet and browned evenly. And my 
taste testers, painters John Ingdal of Minneapolis and Kelly Perleberg of 
Coon Rapids \ liked them as much as I did. The pancakes disappeared 
quickly. 

Soft 'n Sweet is the name Have a Portion Inc., Roseville, chose for its 
new brown sugar- The sugar, in 1 /2-cup Jtoil 
packets — T3 • 5" OUn ces, re- commended store price: 39 cents), is aimed 
at — ESe small user, according to S. Bartley Osborn, chief executive officer 
of Have a Portion. 


The company, which is a sugar packager, has devised a method °* adding 
molasses to brown sugar to keep it soft. In fact, it's guaranteed for one 
year not to harden in the package. The package, brown and maroon with 
white is attractive. And the recipe for Chocolate Chip Peanut Cookies on 
tHe packet makes great cookies, if the samples that colleague ^ren^Youso 
baked are any indication. 

the smart marketers at Henri's Food Products Co. Inc., Milwaukee, are 
out with 1-ounce packets of their three top reduced-calorie salad 
dressings French, Italian and Ranch. These packets are ideal for 
catorS-watchers who take their own dressings with them when they eat out 
The slng^serving packets are sold in 12-ounce boxes, your choice of all 
one flavor or four packets each of the three flavors. 
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Abstract (Document Summary) 

Golden Harvest Foods Inc., Fargo, N.D., is marketing corn bran and oat bran muffin mixes in 20-ounce canisters. 
The corn bran mix is the first product I've seen incorporating the bran of corn, still another grain bran recommended 
for reducingcholesterol as part of a low-fat diet. 

The corn bran muffin mix sells for $3.29 per canister, the oat bran for $3.89. Golden Harvest also markets straight 
oat bran and corn bran, but I haven't tried them yet. 

It's a whole-wheat-based pancake mix embellished with malt powder, as many commercial waffle mixes are. And 
it's packaged in a muslin bag like the other Homestead Mills mixes and cereal mixtures are, including my favorite 
hot cereal, Country Blend. A 1 1/2-lb. bag, enough to make 24 servings, is priced at $2.89 to $3.09. 

Full Text (1014 words) 

Copyright Star Tribune Newspaper of the Twin Cities Nov 22, 1989 

This month's new products are a diverse bagful: snacks, baking mixes and a convenient form of brown sugar. 

Sun Chips is a multigrain snack that its manufacturer, ® Frito-Lay Inc. . Dallas, claims is the first new chip since the 
corn chip. It's made of whole wheat, corn, rice and oat flours, and comes out light-gray, probably because of the 
wheat and oat components. 
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My office mates helped sample the chips. They were well-liked, although colleague Mary Hart and I concluded that 
we were eating them for the salt tang rather than for the grain flavor. Information from ® Frito-Lay , however, states 
that the snack is lower in sodium than most snack chips. 

This snack, with oat flour in addition to whole wheat, is obviously aimed at the health-conscious. Sun Chips, 
besides offering the fiber and protein that come with whole grains, are cholesterol-free, as are other G? Frito-Lav 
chips. 

Sun Chips are sold in three sizes: 2 1/4 ounce (69 cents), 7 ounce ($1 .69) and 1 1 ounce. ($2.39). 

I like the name, Zappetites, a new line of snacks from Oscar Mayer Foods Corp., Madison, Wis., better than the two 
versions I tried. Zappetites are zapped in the microwave oven and go from frozen to hot in about 60 seconds. They 
cannot be heated conventionally. 

The Stuffed Potato Skin ($2.59), described as Crispy Potato Skin Filled with Cheese Spread, Cheeses & Bread 
Crumbs & Topped with Bacon Pieces, looks better on the box than it does on the plate. The cheese mixture sank a 
little after heating. It was pretty good if you don't mind consuming 190 calories for a 2-ounce snack. I ate the potato 
skin as a mini-meal, though the package suggests eating it "after school, after work, even after midnight." 

I also sampled the Ham and Cheese Stuffed Sandwich ($2.09), which was disappointing. Though Oscar Mayer is a 
meat company, there wasn't as much ham in the sandwich as I would have liked and the pastry was doughy. Since 
the eye-catching red-and-yellow package included a piece of paper that I assumed was one of those special 
microwave crisping papers, I wasn't prepared for such a soft crust. 

The Zappetites line also includes Snack Cheeseburgers, Chili Cheese Dogs and Pizzas. 

Mighty Mouse Snack Cheese, introduced by Land O' Lakes Inc., Roseville, is aimed at kids. The individually 
wrapped 1 -ounce sticks of cheese are handy for lunch bags and after-school treats, and are easy to take along in 
the car or on a hike. 

The sticks can be purchased in five flavors: mozzarella string, Monterey Jack, American and Chedarella, a Land 
O'Lakes-created combination of Cheddar (for flavor) and mozzarella (for smoothness). Consumers can choose 
single sticks (33 to 35 cents each) or five-stick packs ($1 .59 to $1 .79). The snack is freshness-dated and will keep 
up to five months in the refrigerator. 

I sampled the mozzarella string and Monterey Jack'sticks, and found the size just right for eating while at the wheel 
during my hour-plus commute. 

Golden Harvest Foods Inc., Fargo, N.D., is marketing corn bran and oat bran muffin mixes in 20-ounce canisters. 
The corn bran mix is the first product I've seen incorporating the bran of corn, still another grain bran recommended 
for reducingcholesterol as part of a low-fat diet. 

These muffin mixes were the best of the products this month. Packaging the mix in a canister from which the cook 
can measure as much or as little as desired is ideal for people like me who bake for themselves one day and for 
half a dozen guests another. 

The corn bran muffins have a nice golden color and the sweetness of brown sugar. I shared a canister of the mix 
with home economics teacher Tesh Kreft of St. Peter, and she found the muffins well-shaped and well-flavored. 

The recipe on the mix label calls for adding 1/2 c. skim milk and 2 tbsp. oil to 1 1/3 cups muffin mix - the mixes 
include egg powder so no fresh egg is needed - to make 6 muffins. I wanted 8 muffins and found it easy to increase 
the recipe proportionately. 

The corn bran muffin mix sells for $3.29 per canister, the oat bran for $3.89. Golden Harvest also markets straight 
oat bran and corn bran, but I haven't tried them yet. 

Kirby Puckett Pancakes, A Great Batter Mix, is the newest product from Homestead Mills, Cook, Minn. Information 


http://proquest.imiixom/pq^ 10/16/2006 


Document View 


Page 3 of 3 


on the bag cites the Twins center fielder's World Series-year batting record. 

It's a whole-wheat-based pancake mix embellished with malt powder, as many commercial waffle mixes are. And 
it's packaged in a muslin bag like the other Homestead Mills mixes and cereal mixtures are, including my favorite 
hot cereal, Country Blend. A 1 1/2-lb. bag, enough to make 24 servings, is priced at $2.89 to $3.09. 

The pancakes rose nicely in the skillet and browned evenly. And my taste testers, painters John Ingdal of 
Minneapolis and Kelly Perleberg of Coon Rapids , liked them as much as I did. The pancakes disappeared quickly. 

Sof t 'n Sweet is the name Have a Portion Inc., Roseville, chose for its new brown sugar. The sugar, in 1/2 -cup foil 
pacReis ( a. j ounces , re- commended store price: 39 cents), is aimed at the small user, according to S. bartley 
Osborn, chief executive officer of Have a Portion. 

The company, which is a sugar packager, has devised a method of adding molasses to brown sugar to keep it soft. 
In fact, it's guaranteed for one year not to harden in the package. The package, brown and maroon with white, is 
attractive. And the recipe for Chocolate Chip Peanut Cookies on the packet makes great cookies, if the samples 
that colleague Karen Youso baked are any indication. 

The smart marketers at Henri's Food Products Co. Inc., Milwaukee, are out with 1 -ounce packets of their three top 
reduced-calorie salad dressings: French, Italian and Ranch. These packets are ideal for calorie-watchers who take 
their own dressings with them when they eat out. The single-serving packets are sold in 12-ounce boxes, your 
choice of all one flavor or four packets each of the three flavors. 

[Illustration] 
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Coke adds life 
to wine field 
with Taylor — 

By MARCARF/r_l^j*£>nx 

Go.vzales, Cau— Coca-Cola Co. 
U ready to make lis big rrovein 
wine marketing with Introduction 
of o new brand, Taylor California, 
on this East Coast next month and 
nationally toon afterward*. 

It was learned that Taylor Cali- 
fornia white, rose and red wines 
arc in production at Coca-Cola- 
owned Monterey Vineyard here 
while bottling bit being handled by 

Wine tasting chain la being cited 
as an industry trend. See Pace 56. 
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Will tell NAB exefeptionsndb count ^ 

— : ■ ■; ■ — r„ - ' ■ - -; ■■*>'• *r>:; X\t % V->tf ^ 

GBS-THpr^ident tears into 
station reps 'clutter' study 


By 00LST CaATS3^^^;-;*; aridonc4udfmmut*si>erh^^^ 
- >'-.<>■ : ;pr6gram«" in prime time, 

v .tin talking to AovEHTtstKtj Aon, Mr, Rosenfield 
.revealed for the first time CBS' thinking about 
what il will lay on the table ot the upcoming 
- National Assn. of Broadcaster* clutter meet. 
t l ; '^*'We*ro going to take the position that nine and 
one-half minutes of nonprograrn lime Is about 


New York— Catling the Station Representa- 
tives Assn. 'a commercial overage study (AAV 
Aug. U) a "horrendous distortion," CBS-TV 
Network president James Rosen field has lashed 
out at SUA for "intentionally distorting the. 
truth" and for "failing to understand the djfler- } 


encc between clutter and commercials." § right," he said, "but that there have been excep- 

Mr. Rosenfleld described SRA's charge that rations that tended to cloud the picture" 

' The exceptions generally occur in movies and 


FVanzia Bros., Ripon, Cal, The 
Fraruin winery is owned by Coca- 
Cob Bottling Co. of New York. 

The debut be backed by tv 
and other major media via Kenybn 
& Eckhardt, New York, agency for 
Cake's Taylor Wine Co., Ham. 
mondsport, N Y, 

Sourer?. privy todeveloprr.cntof 
Uie Taylor California line and fa- 
miliar with Coca-Cola marketing 
strategies view the move as an cf* 
fort by Coke to transform the Tay- 
lor brand image from regional to 
national in one effort* 

There was no official comment 
from Coca-Cola, execs in Atlanta 
regarding name or product spe- 
cifies, but the company ack- 
no wkdged thai It plans a major an- 
nouncement on Taylor expansion 
within the next few weeks- 
It alto wjw confirmed that Coca- 
Cola has set up a "Wtne Spectrum" 
unit to admfa&urr (he company's 
wine market activities. In addition 
to Taylor, the sixth- largest U.S. 
winery, end Menterry Vineyard ( pan- 
Auction capacity about 1.0OO.G3O 
caa^s a year compared with 
Taytor'a-csttrnal"?. 5 ; WiV^VC^V^ : 
has movrcd into limitrd dtelribu- 
Uoh of varfcstal wines with the pur- 
(Cantbiutd on Page 70} 


Would-be stars of the Babe Ruth League 
appear in this Introductory commercial tor 
American Chicle's Freshen-Up liquid can- 
tor bubble gum. Spot by WBSam Esty Co. 
breaks Aug. 21 and ts set tor a& three nets. 


the three networks carried over 407 minutes of 
extra commercial time in the second quarter as '- 
completer/ false, and he questioned SRA's anal- 
ysisof Broadcast Advertisers Reports data since 
"there hasn't been a single change in network , 
commercial standards" during his career. 

The CBS-TV executive said S RA should know 
the generally accepted industry standards allow 
•Hhtve m inures of commercials per half-hour in ; 
«*egular half-hour or hour programs . and, three . 


pother long forms. Promotional material for other 

■ movies or elongated programs has counted as 
program material under the samc thow promo 
exemptions, Mr. Rosen deW noted. 

That's what Mr, Rosen field said should be 

■ "tightened up," And "we'll have very specific 
proposals" to cure that problem, he promised. 

; - Al though he would not be more spec i fio a bou t 
i. (Continued on Page 65; 


Ad rate hikes tied to a strike pact 


By LEAHROZEN 

Nktt York— Future ad rale in- 
creases will come lower and slower 

1 f the publishers at the three strike- 
bound major dailies here get the 
ccitlemcni they want, according to 
management spokesmen. 

"If wc get the settlement wo 
want, ad rates will not increase to 
the extent that they would haw be- 
cause expenses wiU be down due 
to thcconsJidcrabic dollars we'll be 
saving on people In the press- 
room," caid Leonard Harris, New 
York Time* corporate develop- 
ment director. 

If most industry sources ore cor- 
rect, thai settlement at the DaUy 
ffetss, Pan zrfi ^i**** won't come 
until airer Labor Day. Talks be- 
tween management end \ht rrC:- 
ing Printing Pressmen'^ Union No. 

2 sputtered along last week be- 


tween acrimonious accusal Ions of 
intransigence by both sides. 

The publishers appear to believe 
they've pot the cd^. Thcy have 

Coping with the strike. See Page 
63. 


continued to hold firm to their dc- 
mands for lower manning require- 
ments, maintaining that they are 
saddled with loo many men doing 
too little work. The strike was trig, 
gcred Aug. 9 by the posting of new 
pressroom work rules ordering 
fewer men. Tim new rules went up 
after contracts expired. 

The publishers' confidence 
^^^C^JTV- 1 * 10 vte w ihJ&thcir de- 
mands, ffWcn>roductum IccnnoV 
ogy advances, are realistic and in- 
evitable. J Thc pressmen are resist* 
inggdingalongwith a contract Uiat 


pressmen in every other market 
have accepted," said John Morton, 
a newspaper analyst at John Mturr 
& Co., Washington. "If the pub- 
lishers remain firm, the pressmen 
will eventually have to give up on 
the manning issue," 

Mr. Morton predicted that the 
strike would probably be resolved 
with a compromise calling for a 
smaller crew but allowing current 
parttime and substitute pressmen 
some sort of job guarantees. 

In the meantime, the three pa- 
pers' combined daily circulation 
and ad revenue loss was put at 
$2,000,000 by the cJly'a office of eo 
onomic development. This esti- 
mate was not made in conjunction 
with th<? Ameri can, N ewspaper 
^u^iViC'ra-RSSil^rSnfevi ijcun re- 
ported h^re isrl-yiSttS?- ..^^ # 

AH that loose money is encourag- 
ing co mo fast scrambling by ener- 


last, minute news 


N.Y. '0a//y Nqyjs' plans major section additions 

rJiwYoHK-Thou^i arikebound. the tktibj WeT^toldito^alaimen last By i0HN J " ° ,C0NN °a 

fV^/^tmAiorinrwvaUon^somebef^nnmgScpL^ Vrt ^„ . , 

Surufay t>^niag^ne: Sunitny comi^move from miuddc ^Z^^^^^T^T^ J * t 1 ? on 
tns^ &^>bSi^ ft"* IWIC W1 th color banner he^iinca^fe?!^'. ^ "^Vtu'n™^?"' 
day hdp rty^ axiloaTfe rl-rrteA womcrr and fachion adverU^cni- a TV'"-;-? 8 " 1, h mvcd,n « ^ c nnvored Ua 

tnwzif* . and a weekly Wcd^^day Good Uti*g SC cUon ((ooOy-'S 
ftl^ h^ih). K^ve prdmouon, mainly tv. b pbnned by KSWAC^^^^^,^ 

"'/ had a lock an for many yearn. 

Basic ctgarcto move into three test markets - Engicwnod currs, N.j,-t>ascd 

.„ t .-Upton has moved out of Albany. 

Ncu Yomc-Phthp Morna VSJt. in moving Into Phoenix. Wichita and, ,■ N.Y., and Phoenix lest markets 
Sfrr>"or.~H w« ^^h^-Ri^jraammnndll^mmrraiularani^/nitjUi^ Lipton flavored tra boga lo 

' >:fivc varicticG— cinnamon, orange 


Leader Bigelow ready to fight back 

Lipton dips into gourmet tea 


gelic pubiislicrs Irylng to give pa- 
perless Now Yorkers something to 
read besides the ado in the sub- 
ways. Established local weekly 
and daily suburban papers are in- 
creasing their press runs and new 
papers arc popping up faster than 
new diets. 

■ TherVcusiH'oWd. the daily paper 
published by the followers of Rev. 
Sun Myurtg Moon, claims to hove 
increased its prcoo run from the 
prcauikc run of 50.000 to 400.000 
copies. Although the paper sUll 
sells for ad rates have jumped 
dramatically. Ad director Ashley 
Noble said a b&w page went from 
$083 to $4,725. and $3,375 for a two- 
time insertion. 

The Wafi'dtVvci Journal t/.*-" 
->:•:.; Maw YrtrkdittjrflmWca*- 
at newsstands from 75,000 to more 
than 100.000 copies. "Wo don't cx- 
f'Gotttmuedon Page 60} 
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EV8 


m & to j ?i j> a i n a : a r \ t £ : & 
^VCBSflS^lI 8O0OSD o 


( - ' aod cp Ice, lemon and spice, mint 

-r'r "-and black rum. 

l^-^Mi Tht ' product is now available in 
■ 'f'ft y^^portio "iv of the South, Mid west and 

' ^ cv ' England. 
5 cd? Whltoadaalrcodyhavebrokenin 
^ Southern Uvtnv, Iho main thruct 
of Uus Upton campaign will ba&in 
in orly ftil. Support then will in- 


cl ud# adx in magazines cuch as Set- 
ter Homes dr Gardma, Family Cir- 
cle, Indies' Home Journal and 
Reader's Digest, in addition to 
couponed newspaper and Sunday 
supplement ads. Tfie campaign 
will feature an offer of a five- 
variety rampler, SSC&B Inc. ia the 
agency 

Bigelow'a recent move from a 
house agency setup to Delia 
Kemina, Travicano £t Partners ia o 
clear indication that the Norwalk, 
Conn,, company intends tn protect 
o franchise built around cuch fla- 
vored tea hags as Const Ant Com- 
ment, cinnamon stick, Urrr.^?.^^ 
and plantation mint. 

According to n source, Delia 
Pemlna will by developing com- 
rncrcialu for Bi,<relow , a first entry 
into tv. The budget Is expected to 
be in excess of 0!,£SO,COO. 

Lipton has lonrt ixxm intenrited 


in the gourmet tea market despite 
two flops in the last decade. One of 
those was Royal Lion, an extra- 
weight tea bag that was tested tn 
Portland, Me., some years ago. 

Bigelow also is setting corn peti- 
tion to a leaser degree from R. 
Twining & Co. Ltd,, which has 
broadened its extensive line of 
gourmet tea blends to Include 
orange-spice flavored tea bs<js. 

At tho cam* Urn?, th n i*vTb t** 
market continues to expand, al- 
though markclcro Itlio Upton and 
Bigelow don't acknowledge them 
to be in the same category since 
^i^acn prnducKi not contain 
black tea. 

Leading herb tea rruirtiGtira in 
elude Cebstinl Staoonin^a Herbal 
Tea Co.. Boulder. Colo Sgji Frcn- 
cbco Hcrlt & Naturcl i-o*,f1 Co Xj 
&in Pranat-co, end tiL'^c ^1ouj> 
tain Tea Co., San RnfiwC Col & 


Advertising Agt, August 2J, W7t 

CBS exec 
tears into v 
studies of 

tv clutter Zi 

(Continual from PaQt I) 
CBS' proposals, Mr. Rosen He Id 
placed his n<!twork squarely In op- 
position to the NBCTV network 
' ^ imtprfuymmvr** Mnihoi. 
land. NBC has recommended u re- 
duction of non program material to 
nlno minutes per hour. 

■ "Over the past four years there's 
been an appreciable change In the" 
programing concept," Mr. Rosen-" 
flnH explained, but it's almost as If 
BRA U M objecting to the develop- 
ment of theso new programing 
forms." 

Such change*, he added, arc 
bound to create come con fusion, 
but "it's obvious SKA hist doesn't 
understand what they're saying." 

Mr. rtnsen field further accused 
SRA of either "overlook ing or 
m Using." an additional five and 
one- ho If minutes of local break 
time per week that CBS has re- 
turned to stations to sea to adver- 
tisers this year. 

Mr. Roxcn field said an earlier 
American Assn. of Advertising 
Agencies study (AA, June 5) that 
found heavy noncompliance with 
the code's time limitations was 
"very wrong," because of the 
study's faulty Interpretation of 
what constitutes programing 
under the code standarda. 

So &r. Mr. Rosenfleld said the 
only study that really has ad- 
dressed ovorcommerdallzatlon is 
the Westlnghouse Broadcasting 
Co. analysis of prime time corn- 


Network qjiryrhercfai "minutes over standard 


A8C pftrm 
ABC nonprkm 
ABC total 

CBSprtr* ' 
CBS nonprime • 
CBS total 

NBC prime 
MBC 

NBC total 

3 r«r*crte prime . 
3 nst*orks nonprime : 
3 natworka i total . - 


tst quarter 

•**><sr.30 

4030, 
• 142:00 • 

10420 
95:00 
18920 


2nd quarto 
12920 : 

\. aw* 

';.;.;i'49i26 

123:40 • 
\ 250:40 


14320 • 16430 
200*0 ' 23&00 


349:10 > 

193:00 . : 
'542iio 


: 40730 
. 23038 ' 
638:06 


Set month* 

/ " 23050 
-6048 
29124 

228:00 
222:00 
450:00 

'29750 
'.. ' t4ts» 

,432*0, 

- , . 756:40: 
: '42338 
. 1180:16 


Value of network corT^rcial minutes dyer standard 


li^i • - -"- %9i < * utrtBr 2nd quarter-. ; !_ _ 

AgP*** 1 *, ' ;S10.4O9.400 512.477.200.- OfBmeob 

ABC r»oriprtmo , . .. . . 1 ,0t<U00 227^500 - ii ■ .1 238.000 . 

^■prlmeC:'.^- ; ' ; ^. ^W. Wiy' :1 6,525.700 ' ' , 20;t23,l6b' 

C^fionprirno;., ... : • V- iJlfrMO . ; * WftSOO ' > 2.199.800 
CBS !CEi tO^SB.iOO - : ; . *i t .464.500 ;'. v ,22,322.000 ; 

NBCprime ■ ^ 14.308.600 ^ . : &,&9(tf: 

NBC fwprirno v ■ : - _ 595,000 - - 1 279,400 - 1 ; . ' 1,874,400 

NBC total .13,561.300 / . 15.666,000;; ' 29.227,300 ' . 

3 natworxs prime , 32.073.100 '37.380.506" 70362.600 

3 networks nonprime 2,866200 3.446.000. . 5.312200- 

3 fiofworks total • _ $35,833,300 $39,833^00 . - $75,674,800 

Kote--Thfa Broadcast Advertiuri Reports ftruOytU for tho Station Kcprewav- 
uuiwes Assn.; cowred m&r network •cheduln ftw D«-. 2fi, 1ST7 through iunc 

Z5. - '*. 

Overag* ni Retired on the basb of a network oKrimerciat "stondanT of ux 
rm'mncs hoorty In prinw «nd 12 In olhrr p*rlod». Howevtr. in crmral pr»d{c«. 
pirtwxirk movies and oUwt lonf fan ususlb* wry town mlnutr» of network ads 
In prime time. »nd tportj ha* bwm ni&ia up to sevrn minutes plus. M. S.- 
K*Unrr SRA»« managing director, sttrt Iwtrd Uur •ecaod^u.rter growth in net; 
work od minute to the tncrwc In thot* typn of programs. 


last minute news 


(CoatiaiUdfr&r. ?zz? I i 
rating are Cms «Rd 9mg, respcc«Vtl>, 3^i>^'r^^: fr^;^rr. 

• Sunday supplements, outdoor and sampling. Ada headlined. "KJct do^»rn 
to Bastes," note the product cor.^tni "double-ag<!d" tobacco ljct> 
Burnett Chtcsgo, ts the agenty. 

Martin Williams wins ITT Thorp, ITT Aetna 

Mi ?g;->—:7T Ccr^mi: TtcftVt rial S-r^wi^»7w, ir.^^h r 

finance companies, has appointed Martin Williams Inc. here as lis 
agency. JWT. Chicago, handled ITT Thorp (prevlousry based in Wiscon- 
sin). Ad budget is about $4*300.000 with S1O0P.G00 going fnto rr.edu owl 

• most ofjhr ^T n ^ j^^J^* ] ^^^^Q^ jmx ^__ _ _ 


mcrdals (AA. July 3)V 

Nc.-crt^lcsa, he said the Croup 
W finding that there was o 42<£ In-; 
crease tn the number of network 
prime time half hours, with more 
than three minutes of ads from 
1073 through the 1977-78 season. 


.. only represented a change trt pro* " 
/ learning format, and thus the po- 
tenUal for more ods. 
■;. During that same period, he 
.added, the CBS network only aired 
, 0 1 increase in actual 30-aecond 


LondoiiLine 


Conservatives anything but mlacis 


By ANTONY THORN CROFT 

Londok— As far as the advertis- 
ing industry is concerned, the next 
general election campaign has al- 
ready begun. 

Prime Minister Callahan may 
not have committed himself to the 
expected date in October, but the 
opposition Conservative party cer- 
tainly has, buying up media for a 
campaign between now and Octo- 
ber which could cost #2,000.000 
($3400.000). 

There Is every incentive to get in 
quickly because, during the offi- 
cial three- week ejection campaign, 
candidates' expenses— and thai in- 
cludes advertising— are rigorously 
limited by law, 

For the first time the Conserva- 
tive party has a hot agency, Saatchi 
& Saatchi Garland Compton, 
handling its advertising and its ef- 
forts to date have already raised the 
hackles of the governing Labor 
party, which bam always relied on 
individual capportcm in the ad In- 
dustry to handle lla campaign 
rather than hiring an agency. 

• In particular, 0 Saatchi & Seat- 
chi poster showing a lengthy 
queue of unemployed disap- 
pearing into the distance has 
caused a major row. The Lobor 
party is objecting to the use of ac- 
tors in tho Conservatives' ads mak- 
ing, ontigovcrnment points, and 0 
group of unemployed staged a d£ 
In at the Saatchi offices to protest 
that tho agency did not u sound p^y 
rcal unemployed tn the poster. 

Tho outdoor campaign, duo to 
tost until Sept 30. has obviously 
irritated the government, and 
some of its supporter* want to 


know how the Conservative party 
has managed to obtain thousands 
of outdoor poster sites. Tho best 
outdoor positions are permanently 
taken by big advertiser!, (iko the 
brewers and the tobacco compa- 
nies. There have been suggestions 
thai the brewers, traditional Con- 
servative supporter*, have allowed 
the party to borrow some ofthetr 
sftcs for the campaign. 

• Most of the Conservative ad 
plans are believed to center on 
spreads In all the main national 
and provincial newspapers during 
the seven weeks up to October. 
Such a campaign would cost over 
#1.000.000 ($1300,000). In addi- 
tion, spots have bc*n taken in over 
a thousand cinemas. 

Political advertising on tv is not 
permitted in the O.K. outside of a 
few "party political broadcasts" 
each year which go out ot th^same 
time on all three tv channels. In the 
past these have been very amateur- 
ish, but the two recently prepared 
by S&S proved to be brilliant 
IS-minute commercials. 

Their success has slirred up La- 
bor protests that the Conserva- 
tives' big business friends arc sup- 
plying unlimited resource* to en- 
sure that Its party gets back Into 
power. Since Labor has not been 
able to afford the antigovemment 
tax fn the broadcast, it has concen- 
trated its attack on the use of actors 
appearing as disgruntled electors. 

It certainly seems that tho Con- 
ccrv=Hvc party haa been quicker 
off the mark, and its advertising 
has helped it to* alight lead In the 
opinion poll on voting plans. But 
Labor hns the advantage of fixing 
the date of the ejections. This time 


it is reb/Lng on a design consultant. 
Kdward Booth-Clibburn, to pre- 
pare Its own advertising which wiU ' 
be placed through an Independent 
media group and is also likely to 
concentrate on newspaper adver- 
tising. 

Although the big trade unions 
will provide Ihe cash, it is unlikely 
that the Labor party will be able to 
match the Conservatives* budget', 
nnd U wiil be fascinating to sc> 
whether the best advertising * 
brains in London can prove deci- 
sive In winning for the Conscrva-' 
Uvea what looks like a very close 
election campaign. 

Ad sidelines 

• London's Piccadilly Circus 
could be tho site Tor the world's, 
first laser advertising- A new com- *. 
pany. Laser Command, b pushing • 
ahead with □ scheme to project ods 
by laser onto a giant screen SO x StO 
fU It already has planning pcrmisv ; 
sion and is now looking for around \ 
10 advertisers prepared to pay \ 
jr$0,000 ($03,000) ««ch to be -. 
thti Orst users of tho new medium. ' 
A demonstration for prospective 
clients will take place on Sept- 10 at 
Shepperton Film Studios near 
London. 

• Milsukoshi, one of the largest re- 
tailing groups in Japan, Is opening 
a store in London's fashionable Re- 
gent St. before Christmas, It will 
stock up*market merchandlac 
from both Japan and elsewhere 
and aims for o Marrod image This 
will be tho firvt Milsukoshi shop 
outxfdo of tho Continent; others 
have opened in Paris and Rome, 
and New York and Duesseidorfam 
next on the expansion program. # 


Sunkist switches to key market ad strategy 

StfcxsiA?.* Oaks, Cal.— Sunkist Growers is shifting tts advertising ap- 
proach from brood national coverage to sclircted k«ry markets w*th the 
^November kjekoff of 0 new print, radio and tv campaign. thcmcd."lf ysati 
■could sec Inside, you'd buy a sunkist every time " Ad budget U not final. 
&st year's total was $0,000,000. FCB/Konbi. Los Angeles. Is the agrcry. 
RuiscD L. Hanlin has become president and ceo of Eunk^t fmm v> 
products group, succeeding Uny L*'>*. who resigned last morah* 

^Ni&ih puta corporate Identity on 79 Datsuns 

A kcklcs— Nissan Motors will add "Nissan*- badge* t*> ~M rbuun 
cars as part ofita gradual push to establish a corporate tdentfty.Acompfcv 

- toly rc£t?led B-210 and a redesigned Z car will debut in October backed 
by heavy Iv and print via William Esty Co. Nissan already haa ad4*d a 

. corporate I.D. line In Dalsun magazine ads, raising speculation abcut a 
pcs*J We Introduction ofhigb'priecd.n^ rmMteb.FaP 
campaign wit] switch back to "driven** theme from current Daison cicsj. 
ance drive. , '■ - ' ■ .., ' \ 

New Max Factor cosmetics tie In with film 

Hollywood— Max Factor is preparing an Ico Castles frosted ewmettea 
.'■ addition to its Maxf line to bow around Vatentine* Day with the p^^miw 
; of Columbia Pictures' film ofthesamo name. WRG. Los Angel*rs» stgmcy 
for Max Factor and Columbia, has magazine and pxi.p. tfc4n ssd* fa? \hn 
\ cosmetics tn the works and is preparing the film** campaign. 

Other late news 

• New Yonx— CampbcJJ Soup Co. and Associated Dry Coeds tre puiUsat 
^together a housewares catalog for several of ADG's department turrok. 

Distri button starts in early September. It Is believed to mark th* fim Urne 
.; a food product will bo featured throughout a catalog 

:\ O Postiac Mich — Pontile Motor division will Introduce its *70 fn~3z& 
; with the theme "Our best get be'Uer.** The company h aimmu &\ & 
sales record, but will have no dramatically rcitylcd J 0TD c^rs. so ads ts?in 
talk alx/ul xkaLm roflnemenls. Pmen tation lo deafer* will brttzk mih 
: tradition by using closed-circuit tv on Sept- 21. O'Arcy in Rtoami&le! 
:-, Hills Is the agency. 

• N nr YonK — Cruise Lines Interna lional Assn.. & trade organ izatfen ihM 
: serves the passenger cruiso ship business, has named Dancer fttzomld 

Sample as its first agency. The trade group win embark on a eort&rnw 
^campaign this year to widen the cruise market. 

f.- • Wasmincton— Drug Fair has assigned tv/radlo odvcnistng far lUi 
, 171-store chain of drug stores, to <^ldberg/?«fcirch«sano & A£Somi*x 
, Print advertising remains In-houte. 

• Yobk— The New York State lottery is reviewing its account, 
which is expected to spend $3,000,000 during the 1079-89 fiscal 5 <&r 
Agencies must' submit their qualifications by Aug. 28 Th* field w£il h% 

;parcd lo six, including incumbent Smith/Crceniand, Agcnci«j auendi^g 
a brietjng session included S/G; F, William Fa» & Co,: Conafe*y & U 
Warren. MuHcr, Dolobow»k>*; E.T. Howard Co.; OjyJvy & hUihxr 2 ursd 
Nadkrr & Larimer. 

: • Nbw York— Great Waters of France. U.S. marketer of Perr^rmin^ai 
■water, intends to stress more product benefits in a new spot tv and 
vmagazine campaign breaking later this year. Retaining actor Giw* 
WcUes as ofr-camem spokesman, Perrk-r plans to sho^ the Somt« Per- 
ner spring and other nearby sites in commercial*. f»iaih*^u. Gerfefi & 
Bresncr handles. 

; O Kkw YonK— Avon products haa signed through Ogi!-/y & M^Usrr fa? 
partial sponsorship of Mary Tyler Moore's new vara- ty zenxs on CBS-TV 
vAven will use the Sept. 24 MTM premkn: to introduce Tempo, o cew 
• fragrance. 

" © Los A?tGBL«s— Adolph Coors execs arrive hete this wwk lo dsxtrzi 
■market cxpan^r^P^^^^^'^^r:^^-^ t£Z±z~«7J> $ *r 
Dlcgo. Denver and Texas, plus devetopmenl of a cocoa ptiwder replace- 
ment and other nonbwr products. Public image pr and ad piara sti^fetto 
expected to be discussed. 

• Hotxrrooo— Si ngcr Mel Torme has been e^ned Car nsv iv ipczs 
backing Revion's Charlie cosmclica Shooting is scheduled for this w&-k 
In San Francisco. 

• Nctc Yoan— Amstar Corp. is introduce reibrmuUted Brou^'ib^ 
gran ular bro wn s ugar natio nally. The -nirw formuU siZo#a fOu-t-^>s"V_b- 
sUtuUorLWiUi brown sugar, compared with l£-to3 pr^v^JTrTXT^ 
i! c ^*S*ii?I ^ d couponing /red£a ttzi i* cxp£«id m crfrZSSci p^l 
kcts, SSC&B ts the agency. 

s> Atla,sta— Chick- Fti-A fnc.. a chain of rrt^.- inc^ tocxt-d 

primarily in th* Southeast, has cic-ntd iu f l,If..*500*ec«f!zait4j Ji^Kka* 
ney, Silver & Rocket^ Ra^S^jh. K C . fmm Tucker Wayc? & Ca tr - 
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SAVANNAH FOODS, one of the nation's largest manufacturers of cane and beet 
sugar, is one sweet stock. The NYSE-listed shares in the $1.2 billion (1997 
estimated sales) company, at a recent 143/8, have gone nowhere, thanks to 
old government restrictions on sugarcane imports that have raised the 
company's raw material costs. Absence of WallStreet coverage also keeps 
Savannah under wraps. 

Patricia Row, who runs a value equity portfolio at $1.6 billion 
(assets) Kennedy Capital Management, thinks Savannah's new packaging and 
retail items flavored sugars for iced tea and brown sugar in 
packets will help the company expand its 20% sharebf fcKe sugar 

T tke l", J aV ^ h ' S balance sheet is improving as well, it has reduced debt 
from $140 million in 1994 to an expected $25 million this year. 

The government has changed the way it regulates sugar imports, 
essentially allowing more cane to be brought into the U.S. This benefits 
savannah because more cane sugar means its expensive cane refineries can 
operate at higher capacity. Result: fatter margins. Floods in the Red River 
Valley, where a third of U.S. sugar beets are grown, should also help. When 
domestic beet production is lower or static, more cane sugar is imported to 
make up the difference. Row thinks this could boost earnings to $1 55 per 
share for the stock, up from 23 cents per share. It should hit 21 by the 
end of this year, a 46% rise. The Bass brothers are also in the stock 
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Abstract {Document Summary) 

NYSE-flsted shares in Savannah Foods have gone nowhere, thanks to old government restrictions on sugarcane imports that have raised the 
company's raw material costs. 

Full Text (2 42 words) 
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SAVANNAH FOODS, one of the nation's largest manufacturers of cane and beet sugar, is one sweet stock. The NYsE-iisted shares in the $1 .2 
billion (1997 estimated sales) company, at a recent 14%, have gone nowhere, thanks to old government restrictions on sugarcane imports that 
have raised the compan/s raw material costs. Absence of Wall Street coverage also keeps Savannah under wraps. 

Patricia Row, who runs a value equity portfolio at $1.6 billion (assets) Kennedy Capital Management, thinks Savannah's new packaging and retail 
items-flavored sugars for iced tea and b rown suga r in packets-w ill help the company expand its 20% share of the sugar market. Savannah's 
balance sheet is improving as well. It has reduced debt from $140 million in 1994 to an expected $25 million this year. 

The government has changed the way it regulates sugar imports, essentially allowing more cane to be brought into the U.S. This benefits 
Savannah because more cane sugar means its expensive cane refineries can operate at higher capacity. Result: fatter margins. Floods in the Red 
River Valley, where a third of U.S. sugar beets are grown, should also help. When domestic beet production is lower or static, more cane sugar is 
imported to make up the difference. Row thinks this could boost earnings to $1 .55 per share for the stock, up from 23 cents per share. It should hit 
21 by the end of this year, a 46% rise. The Bass brothers are also in the stock. 
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James Allen Moore, a retired Domino Sugar Corp. plant manager and a 
longtime volunteer, died Thursday of complications from pneumonia at 
Greater Baltimore Medical Center. He was 83. 

In 1937, just out of the Massachusetts Institute of Technology, Mr. . 
Moore started his 41-year career with Domino Sugar as an intern. After six 
months, he moved into a paid position and soon transferred to the company's 
Baltimore refinery. 

in Baltimore, he set out to learn every aspect of the business. 
■ "He worked in accounting, he worked in quality control, he worked in 
manufacturing, he worked in the marketing department," said, a son-in-law, 
Gregory Pinkard of Lutherville. "He knew the whole thing." 

His knowledge of the business was so extensive that Mr. Moore was deemed 
too valuable to send overseas during World War II. 

"Sugar was so important to feed the troops," Mr. Pinkard said. "They 
needed the expertise." 

In 1953, Mr. Moore was appointed manager of the Baltimore refinery --a 
job he would keep fdr the rest of his career. 

"One of the reasons the refinery in Baltimore is still running is 
because of his leadership," Mr. Pinkard said. 

According to family members, Mr. Moore played a role in having the giant 
neon Domino Sugars sign installed on the refinery in 1951. The beacon of 
orange light is a landmark that shines over the Inner Harbor. 

Mr. Moore, who earned his bachelor of science degree in chemical 
engineering, put his technical know-how to good use at Domino Sugar as 
well. Among other accomplishments, he is credited with helping pioneer the 
development of "br ojwnul^ ted " suga r , which doesn't clump asjnuch 
as does normal brown sugar. 
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Obituaries 


James Allen Moore, 83, 
Domino Sugar manager, 
hospital, church volunteer 


By Jahis Smith 

BUR BYAFF 


James Alien Moore, a retired 
Domino Sugar Corp. plant manag- 
er and a longtime volunteer, died 
Thursday of complications from 
pneumonia at Greater Baltimore 
Medical Center. He was 83. 

in 1937, just out of the Massa- 
chusetts Institute of Technology, 
Mr. Moore started his 4) -year ca- 
reer with Domino Sugar as an in* 
tern. After six months, he moved 
into" a paid position and soon 
transferred to the company's Bal- 
timore refinery. 

in Baltimore, he set out to learn 
every aspect of the business. 

"He worked in accounting, he 
worked in quality control, he 
worked in manufacturing' he 
worked In the marketing depart- 
ment/ said a son-in^aw, Gregory 
PinkArd of Lutherville. "He knew 
the whole thing." 

His knowledge of the business 
was so extensive that Mr Moore 
was deemed too valuable to send 
overseas during world WarlJ. 

"Sugar was so important to 
reed the troops," Mr. Pinkard said. 
"They needed the expertise." 

In i953, Mr. Moore .was ap- 
pointed manager of the Baltimore 
refinery — a job he would keep for 
the rest of his career. 

"One of the reasons the reftnerv 
in Baltimore is stli) running is be* 
cause of his leadership," Mr. Pin- 
karasaid. 

According to family members. 
Mr. Moore played a role in having 
the giant neon Domino Sugars 
sign installed on the refinery in 
1951. The Deacon of orange light Is 
a landmark thgt shines over the 
inner Harbor, 

Mr. Moore t who earned his 
bachelor of science degree in 
chemical engineering, put his 

technical know-how to good use at 
Domino Sugar ae well. Among oth* 
er accomplishments, he is cred^ 
ited with helping pioneer the de- 
velopment of "b rownuiated '' 
sugar, which dflg«rt'" xlumrj as 
muchas does normal brown sug- 
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More than anything, he enjoyed 


James Allen Moore worked /or 

Domino Sugar Corp jhym. 103? to 
1978. \ 

the nuts and bolts of the job, 

"He was just fascinated with 
now things worked," said a daugh- 
ter. Nancy Moore Qoren of Bata. 
more. "He was always looking for a 
way to maJke things work better." 

Mr. Moore had the same goal 
for the city. During his working 
years, ne volunteered extensively 
and was a member of a number of 
groups and Organizations. While 
on the Greater Baltimore Com- 
mittee in the 1980s, he was in- 
volved with efforts to revitalize the 
city, including the creation of 
Charles Center. 

to 1954. as president of the Ro- 
land Park Public School Parent- 
Teacher Association, he stopped a 
group of people who were angrily 
protesting desegregation, earning 
a commendation from the mayor. 

After he retired In 197B, Mr. 
Moore became more involved with 
Brown Memorial Woodbrook 
Fresbyterian Church, where he 
bad been a member for many 
years. He was an elder and a clerk 
or session there and a member of 
the church's building committee. 
His responsibilities Included 
church maintenance, and he often 
tinkered with the heating system 


to make sure it worked. 

■ He. racked up 1,070 hours Of 
service as a volunteer at Greater 
Baltimore Medical Center from 
. 1883 to 1903.' . 

Born in Texas', Mr. Moore spent 
most of his life In Baltimore In 
1939, he married Mary Emily Cann 
of Baltimore, who died in 19fii fa 
1962, he wed Elizabeth Youngs of 
Glen Arm, He moved to Glen Arm 
two months ago. ' 

Services will be 3 pjn. today at 
Brown Memorial Woodbrook 
Church, S20O N. Charles St.. 
. m. addition* to his wife and 
daughter. Mr. Moore is survived 
by a son, James Anen Moore Jr. or 
Providence, R.J.; a stepson, Clarke 
bangtail Jr. of Baldwin; two step- 
daughters, Mary L&ngrali Pinkard 
of Luthervflle and Catherine Lah- 
graU Innis ofMiliburn, N.J.; and 1 1 
grandchildren. 

Lorraine R Goodman, 59, 


In addition to her husband, Mrs. 
Gregg is survived by two sons; a 
sister; and four gmndchildrea 


Lorraine E. Goodman, a home- 
maker and avid seamstress, died 
Friday of heart failure at Helen El- 
lis Hospital in Tarpon Springs, 
Fia,, where she resided. She was 
59. 

She was born Lorraine Gott- 
schalk in Baltimore and attended 
Catonsville High School. In 1958, 
she married Jay R Goodman. The 
family moved from Baltimore to 
Tarpon Springs in 1978. 

Services are planned for 
Wednesday at Faith Lutheran 
Church in Dunedln. Pla. 

In addition to ber husband, sur- 
vivors include hex mother. Mar- 
gurite Gottschalk of Tarpon 
Spring*; a son, Jay R. Goodman U; 
two daughters, Theresa L. Jones 
and Dianne M. Pierce, both of 
Clearwater. Kla.; ana a brother, 
Julius c. Gottsehalk of Florida. 

Lois J. Gregg, 77, 
graduate of Goncber College 

Lois J. Gregg, a 1941 Goucher 
graduate, died Thursday of an an- 
eurysm at Rappahannock General 
Hospital in Kilmarnock. Va. The 
New York City native was 77. 

A resident of the Northern 
Neek of Virginia for 22 years, Mrs. 
Gregg wao born Lois Jenney and 
lived in Baltimore from the time 
arte attended Goucher College in 
19S7 until 1946. when $be married 
Baltimore native Walter JE. "Ned M 
Gregg Jr. and moved away. 

Services will b* -held at 1 p.m. 
today in Irvington. Va 


Elsewhere 


Janet lr&nfl, 93, personal physi- 
cian to Presidents John F. Kenne- 
dy and Lyndon £. Johnson, died 
Friday in Boston. Dr. Travel!, who 
specialized in pain management, 
helped President Kennedy with 
his chronic back problems. When 
he was a senator from Massachu- 
setts, she recommended he use a 
rocking chair, said ber brother, 
Clark Travea. . 

Dr, TraveU became White 
House physician and stayed 
through the Johnson administra- 
tion. Among her patients were 
sea Barry Gold water,. Ambassa- 
dor to India Chester Bowies and 
Speaker or the House flam Kay- 
burn, 

Feb Amhohpo-Xoti, 58, a s&xopnon. 
1st and pop superstar who fused 
rock with African rhythms into a 
blend known as "Afrobeat," and 
who was a persistent critic of Ni- 
geria's military regime, died Sat- 
urday of aids in Lagos, Nigeria. 
Fela — Known across the eonti* 


nent by his first nam 
the superstars of AX 
the 1&70S and 1980b 
more than 50 albumf 

. feanettlBnrwa, 6B.a 

. than of NationsBan 
Saturday from lung 
lanta. 

In the late 1970s, 
ria's largest bank. 
Southern National I 
financial crisis and 
nence as one of the 
ing financial institut 
named chairman of ■ 
parent company tn.U 
Under his leaders] 
gained strength an 
pandlng across Get 
.rru<M980s, he steere 
Florida, with the a 
Landmark Banks, & 
South Carolina. Nati» 
created in 1991 whe 
ran merged with NC 
Charlotte. N.C. He 
chairman, a post he 
retired tn 1992. 

Kal Mkhds, mayor of e 
Minn., who was bat 
while he helped his 
battle doodwaters, di< 
cancer Friday, his 58t 1 
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OA August 

EVELYN {n«e Harmanj, 
bfloved wife of <he tats 
Thom»« Afcehursi. devot- 
ed mother of the lat» 
M»*y Ar*n* Ca tola/to. lov- 
<ng ■arondmoihfr o* De- 
nit* Saooington, M*ry Jo 
HtffI#f*noer and Jfn» C«- 
* 51 9 no. Alio survived by 
1 1 great-grandchildren 

Funeral from the 
Oonce Hoftie. 4001 
Rltche Hlgh„ fi y on 

vV«dne*d»y a( 3:3$ A _ Ml 

of Crvi«;*n Bwci«ri 
■n St. Rose of Lima 
CftU/th 9 \ 10 AM. \f\tmr- 
m»rjt in Cedar Hill Ceme- 
tery Family reauests 
Fronds ceil on Monday 7 
to 9 P,M. and Tbaadfty 3 
to & Md 7 to $ p.m. 
liQv of flowers, COMnbu- 
tione may be made to 

ih« Nttlonol l,*uk 9 rrw# 

Society. 8000 Leslie 
ho*o\ Oxford Building 
Suhft $02. SaJtJnwjrc. MD 

212B6. 


Loilno &y#ffi funeral pi- 
r«cto« Inc.. 87 28 Ut>«My 
rt>»6 (2 miles W. of 
Behwftv talt lfl> ort 
Wednesday 2 ta 5 aod 7 
to 9 P.M. wfter* 5«rvicei 
be held on Tftur»djv 
at 11 A.M.. Jntermani 
privitj, P|6« 90 omit flow- 
ers. Send contributions 
to trt? American Canc?r 

Society, 


A1PERT, Elizobeth M. 

Ort Sunday. Augusi 3. 
1337, CU?A6£th M. |n.. 

Mv#M ot Randall stown, 

Louie Aloeft, 0t*ou<J 
mother of William M. At- 
Ot'i 01 Ranaailstown, Al- 
so iurviv*d t»v many 
mtMj and nephew*. 
Frisncts m$v c»H 


ASHfrUftN, Wifma t. 

On Aufjuit 2. 1997. 
W'LMA ROTHMANN 
A3mbu>^N of Sevein- 
°af(t. formerly oi Pern- 

dale, beloved wile of 
Titu* V. A&nbUfn. d*vct- 
«d mother of Deborah a. 
Ba/onofr^ David fl. Ash- 
burn and Lola A. Mn 0C M. 
dear *i*t«r o' L>nda 
Sevbold and D'ana 
0 "Burgh. Alto frufvived 
bv tour D'onocnuaren. 

Friends may c?ii 0 t 
tbe Borrenco & Snna P A 
Bev«//i* p B rk t U r>eral 
Horn*, fliichio highway ai 
Aobinyop road, on Tu«3- ! 
d^v 5 to 7 P.M. with I 
aefvic«j *t 6;30 P.M. 
("tcrnent privau. in liou 
of "owcrj, memortftf 
ConviOgtlon: miy be 
n»*d« to tne Walter s An 
GaJlerv. WiJma Aihbuj-B 

Me/tlori«) Pwn^, tOO' N. 

Chants tf'eei. Baltimore, 
MO 7.1201. 


Mondiy trom 3 1 
7 to 9 P.M. Sen 
Tuesday ot 10 A.l 
mfi>i m Druid ft 1 01 
*tfv. in Oeu ot 
conrriouttons r 
m«d« tn th« o 
Dcoortment ai lir, 

fno'i3\ HO|Dit»l. 

more, XlD ?12lfi 


1 Auaust 1, 199?. 

ELV1N H. ATKtNSON. 


ATKINSON, Metvin H. 
On 

MS I 

bfllovpd r.usband ot Floi„ 
L. Atktnion [n«o Jon^s). 
unci © of Richard. Nan; v 
AlLvti, iai\h, carl and 
Lois, gfe*i-yn C te of ft>cn- 
ard. 

Fr^Mi arc intitft} to 

n«ta) Home, 3631 Fait, 
Rtwt on Sondav and 


BASiHAW, io>«Bh 

0<^ auflutt 3, f0: 
J05EPfi ftOeenf 
6A Si HART, oelov 
of the lai^ A'tn 
Ha t»i £t0*ahe£ri 
Droiner of ^ll 0 M. 
and tha l^te > a r 
Ocfie^iyn. Uevotei 

■n of Maria vn< 

Clark. loving w n 

Chmrlm*. D^r^^iO! 
lijni, P*|ricf« «00 

O'Brien. 

Cuncfal Service 
bi held &i the (. eo 

Rt>Ck Fuft^fjl Morr 
5306 HaHord Rp 

EcnodBle) on w 
day, due notice o 
Interment in Uo 

Memorial P.rk. I 

may call on Mor.d 
Tueadov 2 to ^ an 
S. p.m. 

ESDEP^bE 


BAUGMfR, Mildo- 

On AuBU?t V 199 

Mil OA ERNST, ts- 

01 Jtm» w. 1 
er. devoted moir 
Odvid W. and hli 

Darlone J. BiwQhCf 


I 

s 


149900 



August 4, 1997 


Baltimore, Maryland 


Monday 


beat Athletics, 7-5, 
for 8th win in 9 games 

B. J. Surhoff drives In the 
tying and godhead runs with 
a sacrifice fiy and double and 
Co) Ripken and Harold 
Baines homer to lead the 
Orioles over the Oakland 
Athletics, 7-5. The Orioles 
rallied from three runs down 
for the second straight game 
and earned their eighth win 
in nine games, putting them 
a season-high 30 games 
above .500 at 69-39. [Page 1c) 

Notion/World 

journal: Church again fl> 
cuses on Monitor. [Page 2a ] 
Congress alms to halt work- 
era* games. [Page 3a J 
New president takes omce 
in Iran. (POfftf 8a) 
n. Korea to return sol- 
diers' remains. [Page 8a) 
Muslims start return to 
Serb-seised town. [Page 8a] 
urges better Arab secu- 
rity. [Page 8a) 


Budget agreement strains 
food banks. [Page 6a) 
We>e executing people 

without justice, [Page 7a) 


Maryland 


WT9 


■* On the Pocomoke River, 

Hay Mad d ox (above, left) 
And other watermen wonder 
what is making them and the 
fish tney catch sick. State of- 
ficials gathered this weekend 
to address the problem , 
[Page to) 

Loyola plans to buy site in 
Baltimore County. [Page 2 b) 
Revival of 'grandmother's 
kitchen." [Page is] 
Episcopalian taction to 
form province. [Page 1b) 
Rodlicka: Sad picture of 

fimgjvwnn. [Pop* la) 



80 boats 


CroeofUiefire 
at Balto. Co. storage 
site being investigated 

5vAmneKaddad 

WH STAFF 


Eighty speed and pleasure 
boats worth an estimated 
$1 .5 million were destroyed in 
a fire that swept through a 

four-story boat storage rack 
in eastern Baltimore County 
yesterday, a county Fire De- 
partment spokesman said. 

Battalion Cotef Mark F. 
Hubbard said the two-alarm 
Are was reported at 5:10 p.nx 
and was under control by 
about 6 p.m. He said about 75 
firefighters responded, and 
no injuries were reported. 

Hubbard said the cause of 
the fire at Anderson Bros. 
Boatel and Boat Sales on 
Holly Neck Road in Middle 
River was being investigated 
last night. 

Witnesses said they saw a 
safety flare shoot into the sky 
just before one of the bwU 
caught fire. 

"X looked up and saw cms 
flare coining down, this red 
flar»." said Joanne DeWotf of 
Orceniond, N.H., who bad 
Juust returned from an all-day 
trip on the water in her broth- 
er's boat. 

The next thing she knew, 
DeWolf said, a boat in the 
middle of a storage rack at 
least 40 feet high was on fire. 

DeWolf and -her ramny 
yelled to Anderson staff 
members, who tried to pull 
the boat fronrthe rack with a 
forklift but "soon saw thcir 
attempt was futUe, 

w l ran up and tried to get it 
down, but it (trie fire} was 
blowing through," said 
George Walters, the supervi- 
sor at Anderson. *lt set every- 
thing oft* in three' minutes. All 
kinds nf bnats w*re bnrnftw. 



9ob EfcAonu. : arsciAL to ttTk am* 

Up In smoke: Speed and pleasure boats burn m a twoalarmfire at Anderson Bws. Boatel 
and Boat Sola onHaUy Neck Road in Middle River. No injuries were reported. 


U.S. advisers to Salvador army 
press for recognition as fighters 


Badge is denied to (H$ 
who fought, even died 


#y Tom Bowman 

BUB B 4*109 &L STAFF 


WASHINGTON — Greg 
Walker spent nearly 18 
months in ET Salvador in the 
19 Ms fcrsirrrptf fchrit «iifnfrv , 5E 


IP 1 


"[Greg] zoos 
tmUmgtotake 
the risk there. 
I am just 
ivtmderingtokg 
the government 

isn't giving them 
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